Starters

Homemade Soup Of The Day £6.95

Served with Bread and Butter

Black Pudding Scotch Egg £7.95

Handmade and Served With our Signature Homemade Piccalilli

Chicken Liver & Brandy Parfait £7.50
- Toasted Brioche, Red Onion Chutney & Mix Leaves
Ring Prawn Cocktail £7.50
x Mary Rose, Gem Lettuce, Cherry Tomato & Warm Bread
Creamy Burrata Basilica £7.50
Roasted Peppers, Mixed Leaves, Basil Oil, Balsamic Glaze & Grilled Sourdough
Bruschetta
Toasted Sourdough with vine Tomatoes, Basil & Balsamic (V) £ 8.95
Scottish Smoked Salmon, Cream Cheese, Dill & Lemon £10.95

Ploughman’s Board £17.95

Sausage Roll, Glazed Ham, Cheddar & Brie, Cocktail GherRins, Chutney,
Sliced Apple, Grilled Sourdough Bread, Mix Leaves

Honey & Rosemary Baked Camembert £15.50
With Grilled Sourdough & Fig Chutney

Please advise us of any food allergies or intolerances.
Dishes can be adapted to suit dietary requirements.



Mains

Crispy Sirloin Schnitzel £21.95

Tender British Sirloin, Crispy Golden Crumb, Creamy Mash or Chips,
Mix Salad & Rich Blue Cheese Sauce.

Chicken Supreme in Creamy Mushroom Sauce £17.95

Wholegrain Mash, Buttered Seasonal Vegetables &
Creamy Mushroom Sauce

§ Pan Fried Hake & Saffron Risotto £18.50
Saffron, Onion, Garlic, Garden Peas, White Wine, Vegetable Stock

Warm Baked Goat’s Cheese Salad (V) £17.50

Served with roasted Beetroot, Mixed leaves,
Cherry Tomatoes, Apple Slice, Pickled Red Onion,
Walnuts, Honey Mustard Dressing and Balsamic Glaze.

Garlic, White Wine @ Cream

Ring Prawn & Chorizo Linguini £18.95
ﬁ Shallots, Cherry Tomato, Zucchini, Basil,

Home Made Chef’s Pie Of The Day £17.50

Buttered Seasonal Vegetables, Creamy Mash or Chips,
Home Made Signature Gravy

Beer Battered Fish & Chips £17.50
Home Made Tartar Sauce, Mushy or Garden Peas & Grilled Lemon

Pan Fried Calf’s Liver £18.95

Creamy Mash, Streaky Bacon, Home-Made Onion Gravy,
Buttered Seasonal Vegetables

Please advise us of any food allergies or intolerances. Dishes can be adapted to suit dietary requirements.



Sirloin 80z £26.50

Extra Mature British Beef, carefully prepared to enhance its natural
richness, with gentle marbling and a succulent, full-bodied taste

Rib Eye 8oz £27.50

Extra Mature British Beef, generously marbled for exceptional richness,
delivering outstanding juiciness and flavour

All steaks are hand-selected and cooked to your liking and served with
Triple-Cooked Chips, Confit Tomato, Grilled Field Mushroom

Add
Peppercorn Sauce £2.00
Garlic Butter £2.00
Bearnaise Sauce £2.00

BURGERS

x Dry-Aged Beef Burger £15.95
8oz Hand-Pressed Dry-Aged Beef Patty with Monterey Cheese, Streaky
Bacon, Lettuce, Tomato, Gherkin and our Signature House Burger Sauce

Buttermilk Chicken Burger £14.95

With Lettuce, Tomato, GherRin and Sriracha Mayo

Lamb & Mint Burger £16.95

Crilled Lamb Patty infused with Fresh Mint, topped with Melted Monterey
Jack Cheese and Crispy Bacon, with Tomato, GherRin, Lettuce and a
Creamy Feta and Mint Sauce

Make Any Burger Spicy +£1.50

Please advise us of any food allergies or intolerances.
Dishes can be adapted to suit dietary requirements.



Sides

Truffled Parmesan Chips 5.50
Creamy Mash 4.50
Chips 4.50
Mixed Season Vegetables 4.95
Cheesy Chips 4.95
Cheesy Garlic Bread 4.50
Halloumi Fries 4.95

Choose any Dessert £ 6.95
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Apple & Mixed Fruit Crumble wot Sticky Toffee Pudding
with vanilla Ice Cream or Custard with Ice Cream and Toffee Sauce
e
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Triple Chocolate Brownie Winter Berry Eton Mess
with Vanilla Ice Cream, Chocolate Sauce Chantilly Cream, Raspberry Coulis
& Mixed Berries.
Biscoff Cheesecake Warm Belgian Waffle
with Caramel Sauce & Salted Caramel Ice Cream with Vanilla Ice Cream, Chocolate Sauce

White Chocolate & Passion Fruit .
Pecan Pie

Cheesecake with Caramel Sauce & Salted Caramel Ice Cream
Chantilly Cream & Strawberry sauce

Ice Cream 2 scoops 4.95/ 3 scoops 6.95

Vanilla, Chocolate, Salted Caramel
Strawberry, Cherries & Clotted Cream

Sorbet :Raspberry, Blood Orange,
Mango

Please advise us of any food allergies or intolerances.
Dishes can be adapted to suit dietary requirements.



THE VICTORIA INN

EST. 1745

FOOD MENU

A Place to Eat, Drink and Celebrate

OUR FOOD PROMISE

We believe great food starts with quality ingredients and
passionate cooking. Every dish is freshly prepared to order
using carefully selected produce, ensuring the very best
flavour and quality reaches your table.

Q  Asall of our food is cooked fresh to order, please allow us
Q a little extra time during busy periods. We truly appreciate
your patience and promise it will be worth the wait.

From classic pub favourites and seasonal specials to our
famous Sunday Roasts, every plate is prepared with care,
passion and pride.

Thank you for choosing The Victoria Inn. We hope you enjoy
your meal and look forward to welcoming you back soon.

i
thevictoriainnmk@hotmail.com
07798953695

The Victoria Inn Mk

thevictoriainn
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6 Vicarage Road, MK13 9AQ, Bradwell Village



